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WINCHESTER NEWS
Ofce, 100-111 Sowth Main Street,
Winchester, Kenti®ky.

Daily, Except Sunday.

““Ratered as second-class matter,
Movember 28, 1908, at the postoffice
- j Winchester, Kentucky, under the
et of March 3, 1870."

Both Phones 91.

SUBSCRIPTION RATES:

Ripiny—Pw fach
Bav tiee, any ofition.........0 . B
Ous ealendar mo., continnonsly. 8.00
Ponr weoks, 4 times & woek.... 280
Pour weeks, thres fime sa woek. 1.80
Pz woeks, two iimes & week., 1.20
Pour woeks, one time a week... .76
Susiness notices, body type...7%ec
Puma reading, sews heading... 15¢
Thres gyotivpous insertions of sawme
fam at double the one-iims rate.
Classified-—Pwr Word:
Ope imsertios, any edition ..... le
Cheee insertions continmously .. 3¢
Ons ealendar mo., eontinuously..10c
¥othing eounted leas than 16 words.
N item charged om booke for
‘ess than 35 oemta.
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NIV YOFK AND CHICAGO
WANCHES (N ALL THE PRINCIPAL CITIES

THE NEW ROAD.

The people who were in town Mon-
day from the North Middletown
neighborhood are very oplimistic
about their prospects for the L. &
N. extension. They report that they
have the right-of-way nearly all
signed up and that the prices a<ked
where they have nof been given out-
right, were very reasofiable. The
prospeet is that North Middletown
will be able to make the railroad a
proposition before we are able fo
do so, in which event things will look
bad for Winchester. The Joss of this
railroad will not ouly be something
missed but will detract from what wa
already have: traffic will be deflect-
ed over the new route which other-
wise come through here, and in other
ways we shall have to pay dearly for
it if we miss this oportunify.

CANTRILL STILL ON THE JOB.

Congressman J. Camipbell, of the
Seventh District, demonstrated again
last week his wesourcefullness as a
politician when he succeeded in hav-
ing adopted an amendment to the di-
reet primary il providing that it
shall not apply to the Seventh Dis-
triet, the committee there having al-
ready called a primary for the 16th
of March. The vote of the Senatc
showed an unmistakable majority ir
favor of the Secoit comty mun’s
wishes, in spite of the faet that the
state administration and nearly all
the Democratic leaders were against
him. Twenty-one Senators voted to
leave the Seventl Distriet free frow
the provisions of the bill and only
twelve voted for the measure with an
emergzeney flause in it. Senator Joe
F. Bosworth, of Bell, lined 1ip most
of the Republicans for Contrill, Sen-
alor Tunis, of Fayetie county, being
the only Republican to vote for the
admipistration bill.

IowouMl be futile to disenss the
reasons for this aetion of the Sen-
ate but Cantrill is ~iill on the job.
The only hope of the anti-Cantril!
men now is that the House will re-
fuse to concer in the Cantrill amend-

and that the Senate may be

who intro@inced it in the sepamate{m

houses. We had d to see il ia-

For Sale By Strodes Drug Store.

clude a direct Preésidential primary
clav-s so that the majoerity of both
parties in the state might register
wishes as to their ehoice for the high-
est office in thd gift of the people.

So far the only announced candi-
date against Cantrill is Harry A.
Sehd:ertih, defeated ecandidate for
Speaker oi’ the House in December.
He'is a popular man but it seems to
be the general epinion that he i not
likely to beat Cantril in the short
campaign permitied under the eall of
the District Committee.
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Have you ever seen the Mellim
Toothless Harrow?  Our customers
who have them say they can't be
beat. We also have a full line of
disc and tooth harrows.

J. R. Martin Coal & Supply Co.
2-26-2t

KINDLY WORDS

Ciflonel R. R. Perry has sold The
Winchester Daily News and the
weekly Sun-Sentinel to Messrs. Lu-
{vien Beckner and Carl € Robbins,
both of whom have had experience
{in the newspaper husiness. We were
Beckner at Cen-

ja elassmate of Mr.
| ter College for three years and know

him to be a brilliant and dalented

gentleman who should make zood i

piloting the newspapers which now
eome under the eontrol. Colonel
Perry, who retives on account of 1
health, is one of the best
newspaper mén in the state and hix
“Perriwinkles” and editorial para-
graphs have contained so much wis-

known

dom, wit and eandor as (o canse
them to be copied throughout the
state. We trust dhat Colonel Perry's
freedom from the eares of newspa-
per work will result in the eomplete
restoration of his health, and that
the gentlemen who sueceed him wiii
meet with the prosperity which their
energy and dalents deserve.—Cyu-

thiana Log Cabin.

ELKIN

—_—

Miss Lonla Lisle returned home
Sunday from Lexington, afier being

.

there engaged as a nurse for several
weeks.

Mr. W. P. Elkin, of near Winches-
ter, was the pleasant gunest of Miss
Lula Lisle, Sunday.

Mr. and Mrs, Worth Kmtz have
returned home, after a week's visit
with Mr. Jess Beeraft, near the Wa-
terworks.

Mr. Joe Aldridge, of Allansville,
was the gmest of Mr. J7 R.
from Saturday until Monday.

Mr. Jehn Crow and wife are visit-
ong hs parent, Mr. Bl Crow, at this
writing.

Alr., and Mrs. M. B.- Wells aud
danghter, Mary Anna, spent the day
with Mrs, Jennie Maupin, Sunday.

Li!"ulE,

Getting apy eggs, !;mum
try Purina Chicken Chowder a while

and watch results. Purina Chick
feed is best for young chicks, just
what they need to make thém grow.
J. R. Martin Coal & Supply Co.
2-26-2t

A WARNING AGAINST WET FEET

————

Wet and chilled feet nsually affee:
the mucous membrane of ¢he nose,
throat fand flangs, and la grippe,
broneohitis or pnenmonis may result.
Watch earefully, particularly . the
childien, and for the rockine stub-
born coughs give Foley's Honey ‘and
Tar Compound. 1i soothes the in-
‘nme¥membranes, and bheals the
coughs quickly. Mrs. A. A. Swagel,
Kroh, Wis., says: “It always give

| Foley’s Honey and Tar Compound to

wy ebildren. It cures their conghs
acil #olds end they like to take it.”
‘ele by All Druggists.

. | altogether ideal remedy that is par-

‘| Rexall Store.
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OMd Folks Shosld Be Careful in-

Their Selection of Regulative Med-
icine. P

o 3
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We have a safe, dependable, and

tienlarly adapted te the require-
ments of aged people and persons of
weak constitutions who suffer from
eonstipation or other bowel disor-
ders. We are so certain that it will
relieve these complaints and give ab-
solnte satisfaction in every partien-
Jar that we offer it with opr personal
guarantee that it shall cost the user
nothing if it fails to substantiate our
claim=. This remedey is ealled
Rexall Orderlies.

Rexall Orderlies are eaten just™ike
enndy, are pariicalarly prompt and
agreeable in aotion, may be inken af
any time, day or night; do not canse
diarrhoea, nausen, griping, axcessive
looseness, or othér undesirable el-
fects bt
positive action upon the organs with
whieh thev come in contact, appar-
ently acting as a regulative coat of
the bowel, thus
ness, and aiding to restore the bhow-
els fo more vigorons and healthy. ae-
tivity., Three sizes, 10¢., 25¢., and
50c. Sold only at our store—Tiwe
Phillips Drug Store.
56 South Main street.

They have a very mild

overcoming weax-

We have always on hand the
choicest Timothy hay, and our prices
are as low as possible.

J. R. Martin Coal & Supply Co.’
2-26-2t e

FURS'!

Will pay you the Hfgrest Ca-
Prices for your Furs,
J. W. HISEL
Bridge Junk Shey
No. 23 North )Iaph =t
East Tennessee Phone 215, Honv
Phone 596. 11-18-4m:

AT~ s

INDIGESTION  GOES
IN ENE MINUTES
Heartburn, Gas, Dyspepsia

Other Stomach Misery
With a Little Diapepsin

FURS! FURS!!

/

And
Enged

If what you just ate is souring on
your stomach or lies like a lump of
lead, refusing to digest, or you beleh
Gas and Erudatate sour, undigested
food, or have a feeling of Dizziness,
heartburn, fullness, Nausea. R:
taste in mouth and stomach headache
—this is indigestion.

A full case of Pape's Diapepsin
costs only 50 eents apd will thor-
onghly eure your out-of-order stom-
ach, and leave sufficient abont the
house in case some one else in the
family may saffer *from stomach
trouble or Indigestion.

Ask yvour pharmacist to show you
the formula plainly printed on these
30-cent eases, then yon will under-
stand why Dispeptic trouble of %
kinds must go, and why Diapepsin
always veliaves sour,~out-oftorder
stamach or lndigesvtion in five min-
utes. I)iupepsin' i3 harmless -~ and
tastes like eandy, though each dose
contains power sufficient to digest
and prepare for assimilation inte the
blood all the food you eat; besides,
it makes you go to the table witi a
healthy appetite, but what will plaase
vou most, is that yon will feel that

your stomach and® intestines are
cleapn and fresh, and you will not
need to resort to laxatives ‘or liver
pills for Biliousness or-Constipation.

This eity will have many Diapep-
sin cranks, as some people will eall
them, bat you will be eranky aboni’
this splendid stomaeh preparation,
too, is you ever try a little for Indi-
gestion or Gasiritis ar‘ any other
Stomach misery.,

Get some Pape's Diapepsin now,
this minute, and forever rid yourself
of Stomach Trouble.aud Indigestion.

L thifg en. carthy and a
make you a steddy customer

K
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-baking powder; mix into batter. Take

‘do say Yellow Jasket Coal is |

R. Martia Ceal & Supply Co.

il RN

o 3

PRSP ST P e -

MUFFINS, PANCAKES, WAFFLES
AND BAKED PUDDING.

Recipes for Marshmallow Filling, Ex-
-position and Vanilla Sauce,
‘All of Which Are Very De-
lectable Eating.

Rice Mufins.—Two cups of cold boil-
ed rice, a pint of flour, one teaspoon
salt, one tablespoon sugar, one and
one-hailf teaspoons baking.powder, one-
half pint milk and three eggs. Free
rice from lumps and stir into milk and

beaten eggs. Sift together flour, salt, |

sugar and powder. Add rice, milk
and eggs and mix into a firm batter.
Bake in hot oven for 15 minutes.

Rice Pancakes—Mix two cups rice
with qne quart of milk, the yolks of
two eggs, two cups of flour, two tea-
spoons baking powder and a pinch of
salt. Beat the whites of eggs to a
? and add last. Fry on a grid-

Rice Waffies—8ift together one cup
fiour and ome teaspoon baking pow-
der; take ome cup rice, one teaspoon
meilted butter, one teaspoon salt, two
cups milk, three beaten eggs. Mash
the rice, add the butter, then the milk
with the flour, and then the eggs. Beat
well, grease waffle irons with butter
and brown both sides of waflles
nicely.

Rice Pudding With Vanilla Sauce—
Two cups of rice, one and onehalfl
pints ,of milk, one-half cup sugar, a
largelpifich of salt, and vanilla to fia-
vor. e in a moderate oven until
the pudding Is set and the top nice
iy browned. Serve with vapilla sauce.

Marshmallow Fillipg—Boll pne cup
water and one and ohé-half cups sugar
together until it threads; cut one-half
pound marshmallows into little pleces
and add this to syrup just before tak-
ing from the stove. Pour this mixture
into the beaten whites of two eggs
and beat until cold

E!Mt!m Cake—Omne cup sugar,
one-half cup melted butter, one-hailf
cup milk, one and one-half cups flour,
twd well beaten egEs, one teaspoon

six large tablespooms chocolate, three |
teaspoons Bugar, two teaspoons ol

“milk; let this come to a boll, then cool

and add to cake batter and bake in two !
layers. For fllling use marshmallow
icing and chopped nuts.

Vanilla Sauce—Scald onehalf pint
of milk, add beaten yolks of three
eggs, stir until as thick as boiled cus- |
tard; vhem cool add one tablespoon
vanllla extract and stiffly beaten
whites of eggs.

Brownie Salad. !

Boll -eggs hald, when cold remove
shells and cut off small ends about
one-third down. With a emall spoon
scoop out the yolks, wash, add!
chopped. olives, salad oil, salt and pep- |
per. Then refill the cavities with the
same. Replace the ends which have
been. cut off, molstening with. un-
cooked white of egg to cause to a.d-i
here. Set aslde a short time to dry, |
then with a toothpick which has been |
dipped in grape juice, melted choco-|
Iate or some other material, draw
eyes, mouth and necktie, and buttons '
down lower part to Indicate walst.
coat. (A small water-color brush is'
better, of course. if you chance to
have one.) Use toothpicks for arms
and legs, or. if you prefer, the tooth-
plcks can be concealed by small car '
rots or green bean pods. Drape a leaf
of leftuce around the shoulders tm-l
a eape. The end of a cucumber hol-
lowed out will serve for a cap. !
]

A Safety Device, |

The housewife who has had to
choose beiween a good maid with a
dizzy head, or uncleandd windows on
the outside will welcome & new mop |
for just It is provided ,
with a handle, In which It works at |
right angles, and can be mlnlmlahdl
on the outside of a window without
putting as much as a hand over the
sash.

It may be harder to get the exact!
amount of polish produced by perch. |
ing perilously on & marrow ledge, but
with practice glass can be kept clear
without risk to the cleaper.

For Lu n,

Take & pound bread dough and
mix into it & tablespoonful of short-
ening, two tableSpodnfuls of sugar;
roll out into a thin sheet; cut in two
and spread one-half with a cupful of
currants, half-a cupful of raisins, half
an ounce each of lemon and ecltron
peel, chopped fine. Cover with the
other hall,  preas down with .rolling
pin and then cut In rounds or dia-
monds; brush with white of egg. Let
stand ball an hour; then bake in a
hot oven for fifteen minutes, ]

' Mulled Buttermilk.
Mske sure that the buttermilk is

SHARP KNIFE NECESSARY TO
SKILLFUL PERFORMANCE.

Then If You Have a Large Platter and
Follow These Instfuctions the
Bird Will Be Neatly
Separated.

Some are Born carvers, some—after
painful effort—achieve carving, and
some—uii{ortunate twrhn carving
thrust upon them. In order to become
skiliful in art, It is bf the first im-
portance to a sharp knlfe.

Daniél Webster, so the story goes,
once undertook to carve the turkey at
an old-fashioned New Engiand Thanks-
giving dinner. The kuife was dull 2
the tradional hoe, and the bird proved
refractory, giving*the great man more
trouble than one of his celebrated cam-
paign speeches. Finally, after an es- )
peclally desperate effort to cut through
the hide of the troublesome fowl, the
knife slipped, and the bird turned a
complete somersault and landed In
@he lap of a lady who sat next the
famous man. But even after this ef-
fort Mr. Webster never turned a hair.

“Madam, I' trouble you for that
turkey,” said he, and went at the
struggle again with might and main.

But we are mot sll born with the
aplomb of the great orator, so it Is as
well to the precaution to have
the knife sharp.

The turkey should always be served
on a platter large enough to hold the
different joints as they are carved.
It should be placed on the table with
the breast to tke left of the carver,
who commences operations by first
getting a firm grip on the fowl by
sticking the g fork deep down
through the upper part of the breast
bone. Now, holding the fork secureiy
i the left hand, take the knife in the
right and remove the legs and the sec-
ond joint together by passing the
knife around the_joint, next the body.
Then take off the wings in the same
manner, and disjoint them, cutting
through the ligaments.

Before carving more from the tur-
key it is well to separate the leg and
cut it into two pleces. After this the
breast of the turkey can be carved in
thin, delicate slices, with the knife
beld fiat against the breastbone and
faced away from the carver. Then the
point of the knife can_be inserted un-
der the wishbone, and it can be lifted,
pressed backward and removed.

Goed carvers now turn the” turkey
slightly, and without removing the
carving knife, cut the lder blades
from the under side”’of the carcass.
Each “belping” should contain a piece
of both white and dark meat and a
generous spoonful of dressing.

N\
Deviled Eggs I"Anglaise,

Bix eggs, half a cupful of ecream,
two tablespoonfuls of butter, the yolks
of two eggs, one teaspoonful of mus-
tard, one ‘teaspoonful of chutney or
tomato catsup, a tablespoonful of
minced ham and two teaspoonfuls of
chopped pickle. Fry the eggs In the
butter and when done Iift them out
carefully with a batter cake lifter,
trim them around the edges with a
sharp knife and arrange them on a
hot dish. Pour ever them a sauce
made as follows: Into a stew pan put
half a cup of eream, a tablespoonful
of butter and salt and pepper to
taste. Bring to a boil, then add the
yolks of the eggs, mustard and chut-
ney. S8tir over the fire untll the saues
thickens, but it must not boil. At
the last minute add the ham and
chow-chow to the Bauce. Pour over
the eggs and serve very hot, gar-
nishing the dish with triangular crusts
of fried bread.

Bread Fritters.
Cut some stale” bread Into slices
one-quarter of an inch thick. Shape
0 squares about one and one-half
inches. Beat the yolks of two eggs
in a bakin; add half pint of milk and
an ounce of sugar. Mix well and

| soak the bread in this for ten min-

utes. Fry the pleces of bread In very
hot fat until they are a golden brown.
Mix together a little powdered sugar
and cinpamon and as soon as the
fritters are done toss them about in
this. Serve very hot.

|
1
|
|

. Cover Jams and Jellies.

One of the best ways of covering
jams and jellies so that they will keep
well is to cover the jars as soon as
they are filled. Have the papers cut
steady and the white of an egg slight-
ly beaten, brush the papers with the
white of the and tie down quick-
ly. The heat of the jim -Bestroys all
germs that might cause it to mould
and dries the egg so quickly that it
is hermetically sealed.

H

Raisin Puffs, \ )

Two eggs. one-hail cup of butter
or part lard or drippings, one table-
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The HOME BUILL.«C AND SAVING ASSOCIATION will
the books of CLASS C (the new class) on Saturday March 2nd,
1912, and dues will be received by the Secretary at the office of
the Association. at the Clark County National Bank Building
Those who have subscribed for stock will please eall and get their
books, Any person who has nct subsdribed for stock and wishes
to do se, may secure same calling on S. W. Powell, Secretary, or
any of the solicitors of the Association.

S. W. POWELL, Setretary V. W. BUSH, Presideat. +

TO CLOSE OUT

Having decided to go out of the meat
business we will close out everything
that we have in our store within the
next few days beginning

Monday, Feb’y.

and lasting only a few days. Wew
also offer for sale at the same time Aand
place our store fixtures which 4re new
and up to date. Everything not soid #
the next few days will be sold at pubs
lic outcry to the highest bidder as &
"whole or separately.

Everyone knowing themselves in-
debted to the firm will please call and
settle at once as the business must be
wound up. :

H. L. Gilbert & Co,

BOTH PHONES.

TheNew Depositor

Ip this bank may be assured of receiving direct personal attes~
tipn and prompt service.

All we ask is an opportunity fo serve yon that we may prove
the quality of our Lanking service. .

We invite you bo eall and ses us,

Citizens  National - Bank

Corner Main and South Court Street. Neaz Comrt Homs
Winchester, Ky, :

AUTOMOBILE ACCIDENTS

Statistics show that sixty per cent of the automobile
accidents are the result of over-loaded rear axles. Ford -
axles do not carry the weight of either car or passengers,
Let us show you

BARROW & CLAY
* Indian Fields, Ky.

Don’t buy a car uatil you have investigated t”‘
Buick line. We have cars ranging in price from
$850. to $1800., nothing quite as good at the pricg. *
Ask anyone who owns one.

We carry in stock a full line of Tires and
and all kinds of Auto supplies. Our prices are nig

Ko™




